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Block and Graft Copolymerization, Volume 
2, edited by R. J. Ceresa, 619A 
Catalysis in Micellar and Macromolecular 
Systems, by Janos H. Fendler and Eleanor 
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Zeringue, H. J. and R. O. Feuge. Purification 
of sucrose esters by selective adsorption, 


56 

— and R. O. Feuge. Purification of sucrose 
esters by ultrafiltration, 719 
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edited by H. Eisenberg, E. Katchalski, 
and L. A. Manson, 222A 
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Butrum, Ritva R. and Susan E. Gebhardt. 
Nutrient data bank: Computer-based man- 
agement of nutrient values in foods, 727A 

Buttery, R.G., book review. Methods in Olfac- 
tory Research, edited by D. G. Moulton, 
A. Turk, and J. W. Johnston, Jr., 222A 
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Chang, Stephen S., book review, Food Emul- 
sions, edited by Stig Friberg, T17A 

Clark Microanalytical Laboratory, renamed 
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Clark, Means and Perkins Microanalytical 
Laboratory, 233A 
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Fat and Oi! By-Product Analysis, 160A 
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— Meetings Planning, 273A 
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Coughlin. "Robert W., book review, Immobilized 
Enzymes, Antigens, Antibodies and Pep- 
tides: Preparation and Characterization, 
Vol. I, edited by Howard H. Weetall 262A 

ane John C. «» receives 1975 Chevreul Medal, 
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Crandlemere, R. Wayne, promoted to vice-pres- 
ident of + ae Engineering and Testing 
Co., 103A 
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De Laval Separator Company, acquisition of 
Sullivan Corporation, 430A 

Douglass, Miriam L., book review, The Chem- 
istry of the Thiol Group, Parts 1 and 2, 
edited by S. Patai, 9A 

—— book review, Organic Sulphur Chemistry: 
Structure, Mechanism and Synthesis, ed- 
ited by C. J. M. Stirling, 562A 

Dutton, Herbert J., book review, Biochemical 
Spectroscopy, by Richard Alan Morton, 
482A 

— book review, Progress in the Chemistry 
of Fats and Other Lipids, Volume 14, ed- 
ited by R. T. Holman, 484A 
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Eddington, R. David, appointed manager of 
corn processing and pharmaceutical sales 
at Dorr-Oliver, 104A 

Emken, E. A., k review, Lipids, Volume 1, 
edited by R. Paoletti, G. Porcellati, and 
G. Jacini, 619A 

Enviro-Test, Inc., opens laboratory in West- 
mont, Illinois, 431A 

Eskins, Kenneth, book review, Progress in the 
Chemistry of Fats and Other Lipids, Vol- 

une 14, edited by R. T. Holman, 484A 

Ettre, L. s., book review, Quantitative “Analysis 
by Gas Chromatograp y, by Josef Novak, 
172A 


F 


Fats & Oils Outlook, Jon L. Heimann, 724A 

Federation of Societies for Coatings Technol- 
ogy, publication name change, 56A 

aa: aia J., retires from Glidden-Durkee, 


— report from Argentina, 176A, 
56. 
report from Brazil, 713A 
report from Canada, = 
report from Chile, 
report from ban Bone 176A, 552A 
report from France, 552A 
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report from India, 400A 
report from Italy, 401A 
report from Japan, 401A, 716A 
report from New Zealand, 716A 
report from Poland, 716A. 
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report from Sweden, 554A 
Frisch, K. C., book review, Block and Graft 
Copolymerization, Volume 2, edited by R. 
J. Ceresa, 619A 
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Gardner, Homer K., Jr., named _ laboratory 
chief at ARS Southern Regional Kesearch 
Center, 430A 

Gebhardt, Susan E. See Ritva R. Butrum 

Gelil, Mohamed A. Abdel, promoted to chair- 
man of the Kkgyptian Starch Products and 
Yeast Company, 624A 

Gerecht, J. Fred, book review, A Handbook oj 
Organic Analysis, 5th edition, by i. TF. 
Clark, revised by B. Haynes, 170A 

— — book review, Urganic Keactions, Volume 
23, Wm. G. Dauben, editor-in-chief, 484A 

Gildenberg, L., book review, Automatic Chem- 
ical Analysis, by James K. Foreman and 
Peter B. Stockwell, 90A 

Gilmont, Ernest R., elected chairman of the 
board of directors of the American Insti- 
tute of Chemists, 432A 

Goddard, E. D., book review, Physical Chem- 
istry: Enriching Topics from Colloid and 
Surface Science, edited by H. van Olphen 
and Karol J. Mysels, 170A 

Good, Robert D., retires from Dravo Corpora- 
tion, 431A 

Graci, Angelo, V., Jr., leaves Wurster & 
Sanger for private practice as consultant, 
103A 

Greenwell, Bartley A., named product manager 
at Groen, 233A 

Griffith, E. J., book review, Analytical Chem- 
istry of the Condensed — by S. 
Greenfield and M. Clift, 654A 

Groves, John T., book review, Solvent Effects 
on Chemical Phenomena, Vol. 1, by KEd- 

ward Amis and James Hin‘on, 22‘A 

Guadagni, D. G. and R. Teranishi, book re- 
view, Methods in Olfactory Research, ed- 
ited by D. G. Moulton, A. Turk, and J. 
W. Johnston, Jr., 222A 

Guide to Authors, manuscript preparation, 79A 

Gunstone, F. D., delivers Fifth T. P. Hilditch 
Memorial Lecture, 56A 
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Hannah, Robert W., book review, Chemical In- 
frared Fourier Transform Spectroscopy, by 
Peter F. Griffiths, 396A 

Harp, Emile F., book review, T'he Treatment 
of Industrial Wastes, 2nd Edition, by Ed- 
mund B. Besselievre (deceased) and Max 
Schwartz, 485A 

Hauck, Sheldon J., appointed executive vice- 
president of the Food Protein Council, 


Heimann, Jon L., Fat & Oils Outlook, 724A 

Henry, Dan Lee, retires from Law & Com- 
pany, 432A 

Herb, Samuel F., Award of Merit winner, 278A 

— Northeast Section annual Achievement 

ward winner, 232A 

Honored Student Award, call for nominations, 
95A, 180A, 550A, 623A 

—— winners announced, 676A 

How Much Are You Worth?, 667A a 

Hunter, Robert T., Jr., appointed executive 
vice president at Nutrilite Products, 277A 
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19th International Conference on the Biochem- 
istry of Lipids, announcement, 166A, 230A 
program, 429A 

VII International Congress of Essential Oils, 
call for papers, 701A 

International Federation of Societies of Cos- 
metic Chemists, 9th Congress announce- 
ment, 160A 

International Fragrance Association, new code 
of practice for fragrance industry, 513A 

International Society for Fat Research, XIIIth 
World Congress announced, 166A, 230A 

International Symposium on Function and Bio- 
synthesis of Lipids, announcement, 166A, 
230A 

International Union of Pure and Applied Chem- 
istry, new AOCS liaison committee ap- 
pointed, 192A 
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Jacobson, G. A., 
Food Science (Part II): Physica Prin- 
ciples of Food Preservation, by Marcus 
Karel, Owen R. Fennema, and Daryl B. 
Lund, edited a by Owen R. Fennema, 562A 

Jensen, Robert G book review, Advances in 

Lipid Research, Vol. 13, edited by R. 
Paoletti and D. Kritchevsky, 396A 


book review, pete of 


book review, Lipid Biochemistry: An In- 
troduction, 2nd Edition, by M. I. Gurr and 
Es James, 397A 

— book review, The Milk Fat Globule: Emul- 
sion Science as Applied to Milk Products 
and Comparable Foods, by H. Mulder and 
P. Waldstra, 397A 

— book review, Techniques of Lipidology: 
Isolation, Analysis, and Identification of 
Lipids, by Morris Kates, 172A 

Johnson, E. C., book review, Chemical Process 
Economics: Second Edition, revised and 
expanded, by John Happel and Donald G. 
Jordan, GOA 

1977 Joint Automatic Control Conference, call 
for papers, GG9IA 

Journal of the American Oil Chemists’ Society, 
new staff editor position announced, 428A 

Journal of Food Protection, to begin publica- 
tion in January, 1977, 513A, 584A 

Jourral of Milk and Food Technology, to be 
replaced by Journal of Food Protection, 
5ISA 


K 

Kelley, R. M., book review, The Analysis of 
Detergents and Detergent Products, by G. 
FF. Longman, 168A 
book review, Handbook of Moisture Deter- 
mination and Control, Vol. 4, by A. 
Pande, 169A 

Koleske, Joseph V., book review, Polymer Mo- 
lecular Weights, Vol. 4, Parts I and II, 
edited by Philip E. Slade, Jr., 10A 

Knaggs, Edward A., promoted to Director of 
Commercial Development at Stepan Chem- 
ical Co., 103A 


L, 


Lamping, J. C., Hoffmann-La Roche Top Ten 
Award winne r, 280A 

Lanser, Alan, book review, Progress in the 
Chemistry of Fats and Other Lipids, Vol- 
ume 14, edited by R. T. Holman, 484A 

La Rosa, R., book review Toxicology Annual 
1974. edited by Charles L. Winek, 486A 

Liaison Committee for IUPAC, appointment of 
new committee, 192A 

Lindgren, Frank T., development of computer- 
ized lipoprotein detection system, 192A 

Link, W. E., address delivered by retiring 
AOCS president, 414A 

—. = representative to ACS meeting, 
28/ 

Locharce, Paul A., book review, The Role of 
Fats in Human Nutrition, edited by A. J 
Vergroesen, 717A 

Luck, John V.. appointed senior vice president- 
technical director at General Mills, 431A 

Luddy, Fra-cis E., Northeast Section Annual 
Achievement Award winner, 232A 


M 


Malaysian International Conferences on Oil 
Palm and Palm Oil, announcement, 256A 

Matzinger, Ronald J., book review, Antiox- 
idants: Syntheses "and Applications, by J. 
C. Johnson. 396A 

Meetings of AOCS, 1976 spring, New Orleans, 
commemorative medallions, 638A, 107A 
ladies’ program, 63A, 106A 

—— pictorial review, 420A 

—— placement center, 58A, 108A, 187A 
post meeting trips, 100A 
social events, 106A, 182A 
symposia, 57A, 105A 
technical program, 131A 
technical program notes, 63A 
— committee meeting schedule, 

vA 

Meetings of AOCS, 1976 fall, Chicago, an- 
nouncement, 282A 

— book exhibit, 570A 
call for papers, 95A, 180A, 224A 
committee chairmen, 405A 
exhibitors, 572A 

—— pictorial review, 671A 
placement center, 406A, 516A, 574A 
social events, 413A 

——— technical program, 445A 
tentative committee schedule, 488A 
tentative symposia, 181A, 5A 

Meetings of AOCS, 1977 spring, — York, 
call for papers, 481A, 623A, 666A 
general announcement, Ba4A, A 

-—— ladies’ program, 647A, 702A 

-—— symposia, 702A 





776 


Meetings of AOCS, 1978 spring, St. Louis, 
chairmen announced, 726A 

Monick, John, Northeast Section Annual 
Achievement Award winner, 580A, 726A 

Mounts, Timothy L., book review, Lipids, Vol- 
ume 2, edited by R. Paoletti, C. Jacini, 
and G. Porcellati, 620A 


N 


The National to ad Outlook 1980-1990, free 
booklet, 718A 

National —o Foundation, grants awarded 
to aid women in science, 579 

Nelson, A. L., book review, The Infrared Spec- 
tra of Complex Molecules, Vol. 1, 3rd 
edition, by L. J. Bellamy, 170A 

New Products, 720A 

Nigerian Export Merchants Association, an- 
nounces incorporation, 104A 

Nutrient Data Bank: Computer-Based Man- 
agement of Nutrient Values in Foods, 
Ritva R. Butrum and Susan E. Gebhart, 
727A 


O 


Obituaries—Ainslie, E. C., 232A 
—— Argue, William, 721A 
—— Baer, Erich, 668A 
Baggs, J. M. , 232A 
Duncan, Robert A., 627A 
—— Hayes, Lester P., 627A 
—— Hoerr, Verna, 721A 
—— Howard, W illiam a Jr., 232A 
— Hutchins, W. 
—— Kenyon, Richard’ L 261A 
—— Kohlhase, Wm. L., 56A 
—— Kyser, George H., 104A 
Ladyn, Henry W., 668A 
Lew, Baak, 721A 
Lyman, Richard Lee, 104A 
—— Mantooth, Curtis J., 627A 
—— Motz, George E., 56A 
—— Rossiter, Roger J., 277A 
Williams, Percy N., 56A 
Officers of AOCS, 1976-77 candidates an- 
nounced, 97A 
—— 1976-77 installation of new officers, 271A 
1977-78, call for nominations, 625A 


P 


Palm oil, expansion to continue, 660A 

Pennsylvania State University, new Department 
of Food Science, 56A 
seeking candidates for Head of new De- 
partment of Food Science, 104A 

People and Places, 11A, 94A, 178A, 226A, 
266A, 398A, 509A, 568A, 618A, 652A, 722A 

Perkins, E. G., book review, High Speed Liquid 
Chromatography, edited by Peter Rajcsanyi 
and Elizabeth Rajcsanyi, 482A 

1977 Pittsburgh Conference on Analytical 
Chemistry and Applied Spectroscopy, an- 
nouncement, 730A 

Placement Center, "ge 58A, 108A, 
187A, 406A, 516A, 574 

Tons, Waiter A., dr., 1976 AOAC Wiley Award 
winner, 521 A 

Prescott, William B., book review, Color in 
Business, Science, and Industry, 3rd_ed- 
ition, by a B. Judd and Gunter 

Wyszecki, 1 

President’s Club/Honor Roll, final 1976 list of 

members, 


R 


Referee Chemists, call for applications, 183A, 
230A, 279A 


A 


Abietic acid, —— e catalyzed disproportion- 
ation, 

Acetals, from yore acid, 20 

Acetoglycerides, as food emulsifiers, 400 


JOURNAL OF THE AMERICAN OIL CHEMISTS’ SOCIETY 


—— history and requirements for certification, 
336A 
1976-77 official list, 426A 

Reiser, Raymond, 1976 Bailey Award winner, 
231A 

Romsos, Dale R., book review, Protein Nutri- 
tion Quality of Foods and Feeds, Vol. 1, 
Part 1: Assay Methods—Buological, Bio- 
chemical, and Chemical, edited by Mendel 
Friedman, 222A 

—— book review, Protein Nutrition Quality of 
boods and iveeds, Vol. 1, Part 2) Quality 
Factors—Plant Breeding, Composition, 
Processing, and Antinutrients, edited by 
Mendel Friedman, 223A 
book review, Soybeans as a Food Source, 
revised Ist edition, by W. J. Wolf and 
J. C. Cowan, 172A 


Ss 

Schapiro, Jerome B., elected chairman of the 
Consumer Council of the American Na- 
tional Standards Institute, 104A 

Schoene, Kenneth, appointed manager of Spe- 
cialty Industries Department, Sandoz Col- 
ors and Chemicals, 624A 

Seaborg, Glenn T., elected president of the 
American Chemical Society, 104A 

Sections of AOCS, North Central Section, Bai- 
ley Award Dinner, 274A 
election of officers 1976-77, 274A 
presentation of 1976 Bailey Award, 231A 
report of Annual Ladies’ Night, 515A 
report on January symposium, 191A 

Sections of AOCS, Northeast Section, an- 
nouncement of the December, 1976 meet- 
ing, 668A 

—— annual Achievement Award winner an- 
nounced, 580A 

—— annual awards achievement dinner, 726A 

— 15th annual symposium program, 97A, 
184A 

—— oflicers, 1976-77, 580A 
presentation of annual 
Award, 232A 
program for 1976-77, 581A 
report of October, 1975 meeting, 102A 
report of the October, 1976 meeting, 669A 

Sections of AOCS, Northern California Section, 
— of the November, 1975 meeting, 
14 


Achievement 


report of March, 1976 meeting, 514A 
report of May, 1976 meeting, 514A 
announcement of November, 1976 meeting, 
514A 

Sections of AOCS, Southwest Section, report 
of the November, 1975 meeting, 15A 

Silvis, Sal J., beok review, 1976 Energy Fact 
Book, compiled under Commander Paul A. 
Petzrick, 558A 

Simpson, Thomas, book review, Progress in the 
Chemistry of kats and Other Lipids, Vol- 
ume 14, edited by R. Holman, 484A 

Skelton, John, book review, “Surface Character- 
istics of Fibers and Textiles, edited by 
Mar’‘in Schick. 621A 

Smalle Check Sample Program, 
awards announced, 424A 
1976-77 program announced, 174A, 229A, 
279A, 428A 

Smalley Committee, report to AOCS Govern- 
ing Board, 404A 
services to the industry, 340A 

Smouse, T. Bond Award honorable men- 
tion, 676A 

Soap and Detergent Association, election of 
officers and directors for 1976, 185A 

Sprecher, Howard, book review, Methods in 
Enzymology, Vol. XXXV Lipids Part B, 
edited by John M. Lowenstein, 654A 

Ssern, Daniel, book review, Alicyclic Chemis- 
try, Volume 4, by W. Parker, Senior Re- 
porter, 717A 

Steltenkamp, Robert J., book review, The Use 
of Fragrance in Consumer Products, by J. 
Stephan Jellinek, 91A 

Sullivan, Ann C., Bond Award winner, 676A 

Suzuki, Kunihiko, M. D., book review, The 
Gangliosidoses, —". by Bruno W. Volk, 
and Larry Schneck, 223A 

Swern, Daniel, book review, Aliphatic Chemis- 
try, Volume 4, by A. McKillop, 558A 

Swisher, Robert D., 1976 SOCMA Gold Medal 
winner, 728A 


1975-76 


SUBJECT 


Ser oleic acid, antimicrobial activity of 

jiesters, 

9-Acetoxynonanoic acid, synthesis from oleate 
by reductive ozonolysis, 90 

— monoglycerides, as food emulsifiers, 


VOL. 53 


Synthetic lubricents, recent developments, 664A 

Synthetic Organic Chemical Manufacturers As- 
sociation, 1977 Gold Medal Award, call 
for nominations, 723A 


T 


Teranishi, R. See D. G. Guadagni 

Tess, Roy A., re-elected president of Paint Re- 
search Institute of the Federation of So- 
cieties for Coatings Technology, 1975-76, 
56A 

Tourtellotte, Mark E., book review, Biomem- 
branes—Lipids, Proteins, and Receptors, 
2nd edition, edited by R. M. Burton and 
L. Packer, 619A . 

Trowbridge, James R., book review, Statistical 
Methods for Engineers and Scientists, by 
R. M. Bethea, B. S. Duran, and T. L. 


Bouillon, buiA 


U 


Uniform Methods Committee, services to the 
industry, 340A 


W 


White, F. B., AOCS presidential address, 414A 

Whitten, Marion E., Award of Merit winner, 
278A 

— book review, Cottonseed Chemistry and 
Technology, by K. S. Murti and K. T. 
Achaya, 262A 

Witting, Lloyd A., book review, Lipid Chromat- 
ographic Analysis, Volume 1, edited by 
Guido V. Marinetti, 560A 

—— book review, Lipid Chromatographic Anal- 
ysis, Volume 2, edited by Guido V. Mari- 
netti, 560A 

Wolf, Thomas, book review, Chromatographic 
Analysis of the Environment, edited by 
Robert L. Grob, 558A 

—— book review, Chromatography: A Labora- 
tory Handbook of Chromatographic and 
Electrophoretic Methods, 3rd edition, ed- 
ited by Erich Heftmann, 168A 

World Conference on Oilseed and Vegetable 
Oil Processing Technology, A. Blankens- 
tijn’s address at NOFO‘A’s annual ban- 
quet, 280A 
call to order, Thomas H. Applewhite, 222 
conference officers, 310A cr 
cosponsoring and supporting organizations, 
302A 
exhibitors: products and services, 348A 
exposition guide, 17A 

—— final registration, 101A 
general information, 34A 

—— introduction to proceedings, A. R. Bal- 
dwin, 298A : 

—— introduction to the technical meeting, 
Thomas H. Applewhite, 223 
list of conference — 364A 

——- local committee, 30A, 312A 

—— pictorial report, "316A 

—— program committee, 306A 

—— reflections on the Conference—European 
view, J. Pasman, 459 
reflections on the Conference—U.S. view, 
Thomas H. Applewhite, 461 
session chairpersons, 314A 
steering committee, 306A 
support for participants from developing 
countries, 333A 
technical program, 45A 

—— Welcome from Mayor of Amsterdam, 276A 

— address, Dr. 1. Samkalden, 
221 

World Conference on auwe and Detergents, 
announcement, 

—— generai oo 703A 

14th World Congress for Fat Research, an- 
nouncement, 664A 

World Food Conference of 1976, Iowa State 
University, announcement, 233A 


Acylimides, synthesis, 537 
Aflatoxin, effect of dietary protein on tumors 
of rats, 559 
—— inactivation by lime and formaldehyde 
treatments, 204 . i 
—— peanut flour standards in India, 316 





DECEMBER, 1976 


—— in peanuts, simulation of testing by Monte 
Carlo technique, 
rapid minicolumn method, 603 
variability in testing cottonseed, 502 
Alcohols, from ozonolysis products of unsatu- 
rated fatty esters, 90 
Aldehydes, from ozonolysis of oleates, hydro- 
genation of, 
Aldrin, distribution during soybean processing, 
95 
Alfalfa protein concentrate, processing, 327 
1-Alkene-1,3-sultones, dtmn in alkethoxy sul- 
tates, 182 
Alkenes, by decarbonylation of fatty acids in 
_ of transition metal complexes, 
737 


Alkethoxy sulfates, dtmn of 1-alkene-1,3-sul- 
tones, 182 

Alkyl benzenes, linear, components of, 704 

Alkyl sulfates, dtmn ‘of. 1-alkene-1 ,3-sultones, 


82 
poe... sulfonamides, amphoteries from, 


Amaranthus retroflexus L., see pigweed 

Amides, of eleostearic acid, 677 
synthesis of poly amide-acetals from 
formylstearic acid, 20 

Amine oxides, in detergents, 73 

Aminimides, synthesis, 5 

ee rohituka, triglyceride comp of oil, 478 

ic surf from alkylbenzene sul- 

" fonamides, 64 
sulfopropylated, 60 

Amphoterics, sulfur-containing in soap-based 
detergents, 97 

— ~ y official methods and referee chemists, 





Animal, feeds, use of hulls and oilseed meals, 


Anionic surfactants, effect of micelles of non- 
ionic surfactants, 145 

Antimicrobial activity, of fatty acid diesters, 
632 


oe thiolacetic acid adducts of fatty acids, 
41 


Antioxidants, absorption by rats, 132 
activity of ion exchange resins and 
ethylene imine polymers, 618 
activity. of phenothiazines, 623 
comparison of monomeric and polymeric, 
1 


—— mechanism of protection of oils, 430 
—— phenolic polymers carry through in frying, 
132 


—— polymeric for use in fouds, 132 
synergists for, 430 

—— for vegetable oils, 430 

Apricot kernel oil, analysis of products from 
retail markets, 713 

AOM< test, comparison with stability measure- 
ment by thermal analysis, 175 

Arachis oil, fatty acid comp by GLC for 
identification of commercial oil for Codex 
Alimentarius, 

Are spectrography, metal dtmn in oils, 211 

Argentation thin layer chromatography, of 
triglycerides, 48 

Arylsulfonates, surfactant properties of disul- 
fonates, 742 

Atomic absorption, metals dtmn in oils, 480 

Automation, in vegetable oil refineries, "370 

——- ion exchange resins as inhibitors, 


—— of mackerel lipids, effect of metals, 636 
—— of oils, effect of light, 

nhero‘hiazines as irhibitors, 623 
Autoxidation catalysts, with and without metal, 


48 

Autoxidized oils, colorimetric method for hy- 
droperoxides, 746 

Avena fatus L., see oats, wild 

Avocado oil, tocopherol content, 732 


B 


Babassu nut, as oil-bearing material, 241 
Bacteriostats, dtmn ot trace amounts in blood, 


Barium soaps, conductance of, 39 

Batch solvent extraction, 275 

Benzodioxin, removal from soybean oil, 105 

BHA, (butylated hydroxyanisole), as antiox- 
idant for vegetable oils, 430 

BHT, (butylated hydroxytoluene), as antiox- 
idant for vegetable oils, 430 

Biological treatment, of oil processing wastes 
in municipal systems, 449 

Bleaching, of oils, spent clay disposal, 437, 443 

—— in a small refinery, 334, 338 

—— theory, 

—— of vegetable oils, 339, 342, 344 

- Bleaching earth, disposal after use, 437, 443 

Bromides, from ’ eleostearyl “ay 677 

Bromo-hydroxy fatty acids, by 9 aaamaal 
tion of unsaturated fatty acids, 54 
,! 5 (Polyg Ly, fatty 
acid composition, 661 dy 

cis-2-Butane-1,4,diol, antimicrobial activity of 
diesters, 7 

2-Butene-1,4 diol, mixed diesters as_plasti- 
cizers, 176 





ANNUAL INDEX 


Butter, sheeting and packaging, 30 
stability under exposure to fluorescent 
light, 473 

Butter Frat, stability under exposure to fluores- 
cent light, 3 

—— world production and consumption 1971 
to 1976, 224 

Butylated hydroxyanisole, see BHA 

Butylated hydroxytoluene, see BHT 


C 


Carboxylated oils, in urethane foams, 17 

Carboxystearic acid, by oxidation of formyl- 
stearic acid, 125 

Carboxystearic acid esters, as plasticizers, 198 

Castor oil, tocopherol content, 732 
world production and consumption 1971 
to 1976, 224 

Chenopodium album L., see lamb’s quarters 

Chick edema factor, removal from soybean oil, 
105 

Chips, forming from butter or margarine for 
restaurant use, 

Chlorinated pesticides, in vegetable oils, 752 

Chlorine compounds, poisoning of nickel hy- 
drogenation catalyst, 506 

Chloro-hydroxy substituted fatty acids, by hy- 
pohalogenation of unsaturated acids, 541 

Chlorophyll, dtrmn in rapeseed, 767 

Chlorosultones, dtmn in detergents, 182 

Citric acid esters, of monoglycerides as food 
emulsifiers, 400 

Citrus seed oil, fatty acid comp of Iranian cul- 
tivars, 654 

Cleaning, of oil-bearing materials, 271 
of oilseeds, 248 

CMC, (critical micelle concentration), dtmn, 


165 
Cobalt carbonyl, as hydroformylation catalyst, 
138 


Cocoa beans, processing by continuous screw 
press, 

Cocoa butter, economic anal of fractionated tal- 
low as a substitute, 491 

—— effect of liquid fats on melting point and 
polymorphic behavior, 108 
effect of 2-oleodipalmitin or 2-elaidodi- 
palmitin on polymorphism, 

—— polymorphic behavior, 83 

—— tocopherol content, 732 
triglyceride comp by argentation TLC, 48 
x-ray diffraction, 196 

Coconut meal, consumption 1966 to 1976, 224 

Coconut oil, change in tocopherol under deep- 
fat frying conditions, 673 

— solids in emulsions’ by 

2 


stability under exposure to fluorescent 
light, 473 

— — tocopherol content, 732 

— world production and consumption 1971 
to 1976, 224 

Coconut oil based N-acylglutamates, in deter- 
gent bars, 

Coconut palm, as oil-bearing material, 241 
Codex Alimentarius, identification of commer- 
cial fats and oils by GLC comp, 94 

Conditioning of oilseeds, for flaking, 271 

Confectionery fat, from fractionated tallow, 
economic analysis, 491 
polymorphism of, 83 
processing and uses, 421 

Consistency, of margarine, 644 

Continuous screw press processing, of oilseeds, 
261 

Continuous solvent extraction, 275 

Cooking and salad oils, raw materials and 
world consumption, 414 

oe of soybeans, by extrusion processing, 


Cooking oils, analysis of products from retail 
markets, 713 

Copper, dtmn in oils by flameless atomic ab- 
sorption, 480 
effect on oxidation of mackerel lipids, 636 

Copra, processing by continuous screw press, 
261 


—— solvent extraction, 283 

Corn leaf blight, lipase of, 52 

Corn oil, anal of products from retail markets, 
713 


—— change in tocopherol under deep-fat fry- 
ing conditions, 
correlation of flavor with volatiles, 628 
—— fatty acid comp by GLC for identification 
rod commercial oil for Codex Alimentarius, 


a orn by lipase from Helmintho- 
sp?rium maydis, 52 

——- stability under exposure to fluorescent 
light, 473 

—— tocopherol centent, 732 

Cottonseed, continuous solvent extraction, 279 

—— delintering, 271, 

—— glanded, protein extraction without gland 
rupture, 598 
Nicaragua, oil extraction, 259 

——as oil-bearing material, 

—— preparation for extraction, 279 

—— processing for oil and meal, 259 
variability in testing for aflatoxin, 502 


Cottonseed meal, in animal feeds, 302 
consumption 1966 to 1976, 224 
Cottonseed oil, change in tocopherol under 
deep-fat frying conditions, 673 
fatty acid comp by GLC for identification 
of commercial oil for Codex Alimentarius, 


—— miscella refining, 361 

—— tocopherol content, 732 

— world production ‘and consumption 1971 
to 1976, 224 

Cottonseed stearin, confectionery fats from, 83 

Cracking, of oilseeds, 

Crambe seed, glucosinolate removal by water 
treatment, 12 

Critical micelle concentration, see CMC 

Crude oil, handling and storage, 332 : 

Crustaceans, cuticle lipids of Ligia oceanica, 
748 

Crystallization, centrifugal filter, 671 

Cyclopropenoid acids, in seed oils of Sida acuta 
and Sida rhombifolia, 698 


D 


2, +See, from linoleic hydroperoxide, 


a... of fatty acids using transition 
metal complexes, 737 

Decorticating, of oilseeds, 271 

Deep fat frying, comparison of cottonseed, pea- 
nut, corn and soybean oils after simulated 
frying, 496 
fat quality in simulated frying, 496 

Degumming, commercial practices, 347, 353 
of oils using oxalic acid or phosphoric 
acid, 8 
of soybean oil for lecithin production, 425 
theory, 344 

Dehulling, of oilseeds, 271 

Dehydroabietic acid, by iodine catalyzed dis- 
proportionation of abietic acid, 214 

Delintering, of cottonseed, alternate methods, 


Deodorization, in a small refinery, 334, 338 
of vegetable oils, 364 
theory, 344 
Deodorized oils, storage, 408, 410 
Deodorizer, design and operation, 364 
Deodorizer distillate, recovery, 437, 443 
Descurainia sophia L. Webb, see flaxweed 
Desolventizing, of extracted oilseeds, 279, 286 
Detergency tests, test cloth preparation, 218 
Detergent bars, based on N-acylglutamates, 113 
Detergents, based on amphoteric derivatives of 
alkylbenzene sulfonamides, 64 
containing amino esters of a-sulfo fatty 
acids, 69 
— dtmn of 1-alkene-1,3-sultones, 182 
soap with olefin sulfonates as lime dis- 
persants, 172 
soap-based, 60, 64, 69, 73, 757 
soap-based with sulfur- containing ampho- 
terics, 97 
Diacetyl tartaric acid esters, of monoglycerides, 
as food emulsifiers, 400 
Dicarboxystearates, as plasticizers, 198 
Dieldrin, distribution during soybean process- 
ing, 695 
1,5-Dienes, geometrical isomerization, 36 
Diethanolamides, from carboxylated oils, 17 
Diethylene glycol, antimicrobial activity of di- 
esters, 632 
mixed diesters as plasticizers, 176 
Differential scanning calorimetry, of confection- 
ery fats, 83 
—-- <n and 2-elaidodipalmitin, 
51¢ 
Diffusion, of fatty acids in peanut oil, 122 
Dihydroabietic acid, by iodine eo dispro- 
portionation of abietic acid, 
Dihydroabietic acid lactone, by iodine + on 
disproportioration of abietic acid, 
erythro-2,3-Dihydroxy alkanoic acids, am 


anny alkanoic acids, synthesis, 


Dimethyl alkanes, of insect hydrocarbons, 57 

Dioxins, (chick edema factor) removal from 
soybean oil, 105 

Directed interesterification, of edible oils, 390 

ee synthesis and surfactant proper- 
ties, 

Dock, field ainda pseudonatronatus L. Bor- 
bus) , fattv acid composition, 661 

Docosanoic acid, viscosity in mixed fatty acid 
systems, 130 

trans-2- Docosenoic acid, synthesis from doco- 
sanoic acid, 

——. ‘trimethyl ammonium chloride, CMC 


nee a . 248 


E 


Edible fats, of Australia, composition of mar- 
garines, animal fats and shortenings, 530 
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Edible oils, analytical data on 14 commercial 
products, 7i3 
-changes in tocopherol under deep-fat fry 
ing conditions, 673 
—— chlorinated pesticide content during proc- 
essing, 752 
—— correlation of flavor score with volatiles, 
628 
—— flavor evaluation by gas chromatographic 
technique, 628 
flavor stability in simulated deep fat fry- 
ing, 496 
hydrogenation, 382 
improved GC analysis of volatiles, 634 
interesterification, 390 
metals sequestering by phospholipids, .207 
stability to Nuorescent light, 473 
—— winterization, 393 
Elaidic acid esters, x-ray diffraction, 89 
2-Elaidodipalmitin, effect on polymorphism of 
cocoa butter, 727 
——- therma! properties, 519 
Electron diffraction, of binary mixtures of pal- 
mitie and stearic acids, 
Eleostearic acid, amides of, 677 
a-Eleostearic acid, preparation, 677 
B-Eleostearic acid, preparation, 677 
Eleostearyl alcohol, bromides and urethanes 
from, trimethvisilyl ethers, 677 
a-Fleostearyl alcohol, synthesis, 677 
8-Eleostearyl alcohol, synthesis, 677 
Emulsifiers, food, intake limits in EEC, prop- 
erties and uses, 400 
— effect of surfactants on stability, 
7 


stability by pulsed NMR, 722 

Energy conservation, in solvent extraction 
plants, 291 

Epithio derivatives, by hydrogen sulfide addi- 
tion to unsaturated oils, 762 

Epoxides, in oxidation of short chain acids, 586, 
592 


Erucic acid, antimicrobial activity of diesters, 
632 


Ethanolamine, use in amide synthesis, 17 
Ethoxylated monuglycerides, as food emulsi- 


fiers, 400 
Ethoxylated surfactants, dtmn of polyglycols, 
1 


Ethylene glycol, antimicrobial activity of di- 
esters, 632 

—— mixed diesters as plasticizers, 176 

Ethylene imine, polymer as antioxidant, 618 

Extraction, batch and continuous solvent, 275 
of cottonseed, 259, 279 

—— of oilseeds by 1,1,2-trichloro-1,2,2-trifluoro- 
ethane, 32 

—— of soybeans, 279 

—— of sunflower seed, peanuts, palm kernels, 
rapeseed and copra, 283 

Extrusion cooking, of soybeans, 305 


F 


Fat constants, computer calculation from GLC 
ana!ysis, acid value, and titer, 

Fat emulsions, solids during cooling by NMR, 
722 


stability by pulsed NMR, 722 

Fat quality, effect of processing, 299 

Fats, colorimetric dtmn of free fatty acids, 470 
effect of shipping on quality, 238 

—— flavor stability in simulated deep fat fry- 
ing, 496 

—— identification by fatty acid comp, 94 

—— stability measurement by thermal anal, 179 
trace metals by are spectrography, 211 

Fats, edible, comp of commercial Australian 
samples, 530 
stability to fluorescent light, 473 

Fats, frying, comparison of gas chromatograph 
profiles, 496 

Fats, pastry type, sheeting and packaging, 30 

Fatty acid composition, GLC, use in computer 
calculation of chemical constants, 563 

Fatty acid esters, of sucrose, purification, 563 

Fatty acid imide, synthesis, 537 

Fatty acids, antimicrobial activity of thiolacetic 
acid adducts, 641 

—— a-branched, analysis by GLC and mass 
spectrometry, 45 
colorimetric dtmn, 470 
crystal structures of binary system of sat- 
urated acids, 

— decarbonylation to alkenes, 737 

— of different soybean varieties, 54 

—— diffusion in peanut oil, 122 
esters of diols as vinyl resin plasticizers, 
176 

— GLC comp for identification of commercial 
fats and oils, 

—— hydroformylation with cobalt carbonvl, 138 
ozonolysis with decomposition by hydro- 
genation, 90 
short chain unsaturated, oxidation, 586, 
592 


—— a,f-unsaturated hypohalogenation, 541 
—— viscosity of mixtures, 
Fatty hydroxamides, color development in, 186 


Feeds, use of hulls and meals, 302 
Filtration, centritugal of crystallized solids, 671 
Fish oils, world production and consumption 
1971 to 1976, 224 
Fishmeal, consumption 1966 to 1976, 224 
Flaking, of rma ay 271 
- of soybeans, 2 79 
Flame less atomic absorption spectroscopy, met- 
als in oils, 480 
Flash desolventizing, for soy flour manufacture, 
310 
Flavor, of vegetable oils, correlation with vola- 
tiles by GC, 628 
Flavor scores, of frying fats, correlation with 
GC profile, 496 
Flaxweed, (Descurainia sophia, L. Webb), fatty 
acid comp, 661 
Flotation, for removal of oils from wastewaters, 
4 9 


Fluorescent light, effect on edible oil stability, 
473 


Food emulsifiers, intake limits in EEC, 400 
— properties and uses, 400 

Foods, protein, standards in developing coun- 
tries, 316 

Foreign material, eflect on shipping quality of 
soybeans, 238 

9(10)-Formylstearate, synthesis by hydroformy- 
lation of oleate with recycled rhodium cat- 
alyst, 190 

Formylstearic acid, acetoxy acetal derivatives 
as plasticizers, 152 

—— oxidation with molecular oxygen, 125 
synthesis of pentaerythritol acetal, 2° 

—— use in synthesis of poly amide-acetais and 
ester-acetals, 20 

Fractionation, of edible fats and oils, 393 

—— of palm oil, 609 

Free fatty acids, colorimetric dtmn, 470 

Frying fat, comparison of gas chromatograph 
profiles, 496 

Frying oils, tocopherol content change under 
frying conditions, 673 


G 


Gallates, as antioxidants, 430 

Ginkgo biloba, comp of nut oil, 525 

Ginkgo nuts, comp of oil, 525 

Glucosinolate, assay in rapeseed meal, 162 
water extraction from crambe meal, 12 

Glutamic acid, sodium salts of acyl derivatives 
in detergent bars, 113 

Glycols, dtmn in nonionic surfactants by 
H , 691 

ter gy reaction with hydrogen bro- 
mide, 

—e reaction with hydrogen bromide, 

118 


Gossyplure, isomers of, 36 
Grains, international arbitration procedures, 


Gums, isolation from soybean oil, 27 
removed from oils using oxalic acid or 
phosphoric acid, 8 


H 


I » poisoning of nickel 
hydrogenation pace 506 

Hard butters, processing and uses, 421 

Heptadecene, by decarbonylation of stearic acid 
in presence of transition metal complexes, 
737 

Hexadecanoic acid, viscosity in mixed fatty 
acid systems, i: 

trans-2-Hexadecanoic acid, synthesis from hex- 
adecanoic acid, 118 

Hexaethyleneglycol dodecyl ether, CMC dtmn, 

5 
Hexanol, from linoleic rag a 572 
Hexenoic acids, oxidation of, 586, 
ibi rosa " ae of leaf 

wax, 607 

Hulls, use in animal feed, 302 

Hydrazides, synthesis from fatty esters, 537 

Hydrocarbons, of insects, 57 

Hydroformylated oils, conversion to carboxy- 
stearates, 198 

Hydroformylation, of oleic acid, 125 
with recycled rhodium catalyst, 190 

—— of unsaturated fatty derivatives with co- 
balt carbonyl, 138 

Hydrogen sulfide, ‘addition to linolenates, 762 

Hydrogenation, batch, 
continuous, 382 

_— of edible oils, 382 

—— effect of catalyst, 382 

—— mass transfer of hydrogen, 463 

— with nickel catalyst poisoning effect of 
halogen-containing compounds, 
scale up, 463 
selectivity, 382 

— catalyst, disposal after use, 437, 
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Hydroperoxides, colorimetric method based on 
titanium complexes, 746 

—— of linoleic acid, thermal decomposition, 
572 


2- Hydroxy fatty acids, synthesis, 118, 541 

3-Hydroxy fatty acids, synthesis, 541 

Hydroxyamides, color development in unsat- 
urated materials, 186 

Hydroxyethyl linseed amide, color development 
in, 186 

9-Hydroxynonanoic acid, by reductive ozonol- 
ysis of oleates, ¢ 

Hypohalogenation, of a,f-unsaturated fatty 
acids, 541 


I 


Immersion type, Solvent extraction, 286 

India, standards for protein foods, 316 

Insect, components of hydrocarbons, 57 

Interesterification, of edible oils, 390 

Iodine value, of butter fat, estimation from re- 
fractive index, 577 

Iron, dtmn in oils by flameless atomic absorp- 
tion, 480 

— effect on oxidation of mackerel lipids, 636 
Iva xanthifolia L. Nutt, see ragweed, false 


J 


Jimsonweed alkaloids, fate in soybean process- 


ing, te) 
Jimsonweed seed, fate in soybean processing, 
Jojoba seed, components of, 80 
Jojoba wax, content in seeds, 700 


L 


Lactic acid esters, of monoglycerides as food 
emulsifiers, 400 

Lamb’s quarters, (Chenopodium album L.), 
fatty acid comp, 661 

Lard, fatty acid comp by GLC for identifica- 
tion of commercial oil for Codex Alimen- 
tarius, 94 
— comp by argentation TLC, 
4 

— world production end consumption 1971 
to 1976, 

a" aos antimicrobial activity of diesters, 


—— benzoic acid, diesters of diols as plas- 
ticizers, 17 
Laurohydrazide, synthesis, 537 
Leaf protein concentrate, processing, 327 
a commercial isolation from soybean 
oi 
sailed and properties, 425 
from soybean oil, 27 
utilization, 428 
Light, fluorescent, effect on edible oil stability, 
4 


Ligia oceanica, cuticle lipids, 748 

Lime soap ——. in soap-based deter- 
gents, 172, 75° 

Linoleate, Pri ll activity of ion exchange 
resins, 618 

—— antioxidant activity of phenothiazine de- 
rivatives, 623 

—— autoxidation catalyst, 487 

—— effect of ascorbic acid, cysteine, ferrous 
iron and heme on oxidation at water in- 
terface, 489 
effect of catalysts on oxidation at water 
interface, 489 

—— effect of copper, 487 
phenothiazines as antioxidants, 623 

Linoleate hydroperoxide, thermal decomposi- 
tion, 572 

Linoleic acid, hydroperoxides by oxidation 
using lipoxygenase, 572 

Linoleic acid hydroperoxides, synthesis, 572 

a acid, addition of hydrogen sulfide, 


= eevheen oil, breeding to reduce level, 


Linsecd esters, selectively hydrogenated as 
sperm oil replacement, 511 

Linseed hydroxamides, color development in, 
186 sf 


Linseed meal, consumption 1966 to 1976, 224 
Linseed oil, addition of hydrogen sulfide, 762 
carboxylated in urethane foams, 17 

carboxystearates from, 198 
selective hydiogenation with copper cata- 
lyst, 511 

—— world << o and consumption 1971 
to 1976, 

Linters, ota procedures for removal 
from cottonseed, 
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—— removal from cottonseed, 271 

Lipase, of Helminthospormm maydis (South- 
ern corn leaf blight), 

Lipids, of cuticle wax of Lista oceanica, 748 
oxidation at water interface, 489 
polar of soybeans, 

aot te use in oxidation of linoleic acid, 


Lipoxygenase activity, soybean, effect of geno- 
type and environment, 
Loading, of oilseeds, 248 


M 


Mackerel, metal-catalyzed oxidation of lipids, 


Maize oil, fatty acid comp by GLC _ for 
identification ot commercial oil for Codex 
Alimentarius, 94 

Manganese, dtmn in oils by flameless atomic 
absorption, 480 

Margarine, Australian comp, 530 

blending, chilling and tempering, 397 

consistency of, 644 

containing interesterified oils, 390 

crystallization, 397 

rheological properties, 644 

sheeting and packaging, 30 

solid content index, 397 : 

Margarine oils, shortening and vanaspati con- 
sumption and properties, 417 

Meals, effect of shipping on quality, 238 

—— use in animal feed, 302 
world supply and demand, 1976, 224 

Mechanical screw press, commercial equip- 
ment, 265 
processing of oilseeds, 261 

Mercapto derivatives, by hydrogen sulfide ad- 
dition to unsaturated acids, 

Metals, catalysis of oxidation’ of mackerel 
lipids, 636 

—— dtmn in oils by arc spectrography, 211 

—dtmn in oils by flameless atomic absorp- 
tion, 480 

— of peanut cultivars, 754 
sequestering by phospholipids, 207 

9 (10)-Methoxymethylene stearate, synthesis by 
hydroformylation of oleate, 190 

Methyl 9-hydroperoxy-10-trans-12-cis-octadeca- 
dienoate, synthesis, 572 

Methyl 13-hydroperoxy-9-cis-11-trans-octadeca- 
dienoate, synthesis, 572 

Miscella, distillation, 286 

—— evaporation, 279 
refining, 361 
refining and winterization of sunflower 
seed oil, 485 : 

Miscelles, mixes of anionic and nonionic sur- 
factants, 145 ' 

Moisture, in sunflower seeds by electronic 
moisture meters, 548 : 

Monoglyceride derivatives, as food emulsifiers, 


Monoglycerides, dtmn in fats and oils by peri- 
odate oxidation, 584 
production of distilled products, 400 

Monte Carlo technique, to simulate aflatoxin 
testing in peanuts, 545 

Mustard seed oil, fatty acid comp by GLC for 
identification of commercial oil for Codex 
Alimentarius, 
tocopherol content, 732 

Mustard, wild, (Sinapis arvensis L.), fatty acid 
comp, 661 

Myrosinase inactivation, in rapeseed, effect on 
oil quality, 299 


N 


N-acylgutamates, in detergent bars, 113 

NDGA, (nordihydroguairetic acid), as antiox- 
idant for vegetable oils, 430 

New processing of fats and oils, symposium, 27 

Nickel, dtmn in oils by flameless atomic ab- 
sorption, 480 

Nickel hydrogenation catalysts, poisoning by 
halogen-containing compounds, 506 

Nickel soaps, conductance of, 39 

NMR, (Nuclear Magnetic Resonance), mea- 
surement of stability and solids contents 
of fat emulsions, 722 

—— oil dtmn in rapeseed, 467 

1-Nonanol, by reductive ozonolysis of oleates, 
90 


Nonionic surfactants, dtmn of # ee. 691 


Nordihydroguairatic acid, see N 
Nuclear magnetic resonance, see NMR 


O 


en (Avena fatus L.), fatty acid comp, 
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Ochratoxin, rapid minicolumn method, 603 
Octadecanoic acid, viscosity in mixed ‘fatty acid 
systems, 130 
Octadecenoic acid esters, x-ray diffraction, 89 
Octanoic acid, from linoleic hydroperoxide, 572 
Oil, in mold infected peanuts, 551 
in rapeseed by nuclear magnetic res- 
onance, 467 
removal from waters in municipal biolog- 
ical systems, 449 
of sesame seed varieties, 648 
Oil-bearing materials, characteristics and com- 
position, 241 
— cleaning, cracking, dehulling, decorticat- 
ing and flaking, 271 
Oil extraction, mec anical presses, 265 
Oil palm, as oil-bearing material, 241 
Oil processing, biological treatment of waste- 
waters, 449 
by- products from wastewater, 437, 443 
—— joint treatment of wastes in municipal sys- 
tems, 449 
treatment of liquid wastes, 446, 449 
Oil quality, effect of processing, 299 
Oil refining, de — and operation of small re 
finery, 334, 338 
Oil stability, me asurement by therm: al a al, 179 
Oil storage, in a small refinery, 334, 
Oils, anal for tocopherols, 732° 
antioxidants, 430 
—— bleaching, 339, 342, 344 
chlorinated pesticide content during proc- 
essing, 752 
—— colorimetric dtmn of free fatty acids, 470 
correlation of flavor score with volatiles, 
628 
degumming using oxalic acid or phosphoric 
acid, 
effect of shipping on quality, 238 
flavor stability in simulated deep fat fry- 
ing, 496 
handling and storage, 332 
hydrogenation, 382 
—— identification by fatty acid comp, 94 
improved GC analysis of volatiles, 634 
—— interesterification, 390 
— — of mackerel, effect of metals on oxidation, 
636 
—— photochemical oxidation in _ fluorescent 
light, 
removal from wastewaters, 437, 446, 449 
removal from wastewaters by dissolved air 
flotation, 449 
storage of finished edible products, 408, 
4 


—— trace metal dtmn by arc spectrography, 
211 


—— winterization, 393 
world supply and demand, 1976, 224 

Oils, edible, metals sequestering by phospho- 
lipids, 207 
stability to fluorescent light, 473 

Oils, frying, comparison of gas chromatograph 
profiles, 496 

Oilseed and Vegetable Oil Processing Technol- 
ogy, World Conference, 224 

Oilseed flour, for human consumption, 310 

Oilseed meals, effect of shipping on quality, 
2 


—— international arbitration procedures, 235 
official methods and referee chemists, 232 
—— use in animal feeds, 302 
—— world supply and demand, 1976, 224 
Oilseed processing, effect on oil Pact ~ thy 299 
wastewater by-products from, 437, 443 
Oilseed proteins, process technology, 327 
Oilseeds, cleaning, cracking, dehulling, decorti- 
cating and flaking, 271 
international arbitration procedures, 235 
—— loading, storage, drying and cleaning, 248 
— oil content by _ 1,1,2-trichloro-1,2,2-triflu- 
oroethane extraction, 32 
review of solvent extraction equipment, 


world supply and demand, 1976, 224 
Olefin sulfonates, in soap-based detergents, 172 
Olefins, by decarbonylation of fatty acids, 737 
Oleic acid, antimicrobial activity of diesters, 

632 

commercial, color stability, 157 

— diffusion coefficient in peanut oil, 122 
effect - minor components on color sta- 

bility. 157 
«use aaiiiiins with recycled rhodium 

catalyst, 190 

hydrogenation of, 125 
Oleic acid methyl esters, reductive ozonolysis, 


2-Oleodipalmitin, effect on polymorphism of 
cocoa butter, 727 
thermal properties, 519 

> anal of products from retail markets, 
1 


—— carboxystearates from, 198 
triglvceride comp by argentation TLC, 48 

—— world production and consumption 1971 to 
1976, 224 

Olives, as oil-bearing material, 241 

Organoleptic scores, of frying fats, correlation 
with GC profiles, 496 

Oxalic acid, comparison with phosphoric acid 
for oil ‘degumming, 8 

Oxidation, of linoleate, effect of catalysts, 487 
of mackerel lipids. effect of metals, 636 

— of oils, effect of light, 
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——of short chain unsaturated fatty acids, 
586, 592 

Oxidative stability, of oils, measurement by 
thermal anal, 179 

Oxidized oils, colorimetric method for hydro- 
peroxides, 746 

9-Oxononanoic acid, from linoleic hydroperox- 
ide, 572 

Oxygen quenchers, effect of photooxidation of 
oils, 656 

Ozonolysis, of fatty esters, alcohols by hydro- 
genation, 90 

Ozonolysis products, hydrogenation of, 90 


a 


Palm fruit, continuous processing, 256 
Palm kernel meal, consumption 1966 to 1976, 


224 

Palm kernel oil, world production and con- 
sumption 1971 to 1976, 22 

Palm kernels, processing by continuous screw 
press, 261 

—— separation in processing palm fruit, 256 

- solvent extraction, 283 

Palm oil, anal of whale oil and fractionated 
oils by three processes, 393 

—— analytical characteristics, 609 
change in tocopherol under deep-fat fry- 
ing conditions, 673 
by continuous processing of fruit, 256 
crystallization of, 609 
fractionation, 393, 609 

—- hydrogenated, solids in emulsions by 

MR, 722 

—— polymorphism, 609 

—— solids content by NMR, 609 
steam refining, 358 

—— world production and consumption 1971 
to 1976, 224 

Palm oil processing, energy and power sources, 
251 


Palm tree, as oil-bearing material, 241 

Palmitic acid, antimicrobial activity of diesters, 
632 
crystal structures of binary mixtures with 
stearic acid, 668 

Pastry fats, sheeting and packaging, 30 

PDI, (Protein Dispersibility Index), effect on 
properties of soy flour, 310 

Peanut flours, chemical anal, 754 

—~ essential amino acids of, 754 

Peanut meal, aflatoxin inactivation, 204 
consumption 1966 to 1976, 224 

Peanut oil, anal of products from retail mar- 
kets, 713 
fatty acid comp by GLC for identification 
of commercial oils for Codex Alimentar- 
ius, 94 
tocopherol content, 732 

—— world production and consumption 1971 
to 1976, 224 

Peanut protein, | comp of Virginia and Spanish 
peanuts, 75: 

Peanuts, ether extractables in mold infected, 
551 
as oil-bearing material, 241 
processing by continuous eo | aes 261 

— processing for oil and meal, 

simulation of aflatoxin coker by Monte 
Carlo technique, 545 
ant extraction, 283 

Pentaerythritol, acetal synthesis with formyl- 
stearic acid, 20 

Percolation type solvent extraction, 286 

Peroxide value, comparison with other tests for 
rancidity, 746 

Peroxides, development in edible oils exposed 
to fluorescent light, 473 
in oxidation of short chain acids, 586, 592 

Pesticides, chlorinated, in vegetable oils, 752 
distribution during soybean processing, 695 

Petroselenic acid esters, x-ray diffraction, 89 

Phenothiazines, antioxidant activity, 623 

Phosphatides, isolation from soybean oil, 27 

Phospholipids, in edible oils, sequestering of 
metals, 207 

—— of ginkgo nut oil, 525 
quant estimation in soybeans, 1 

—— of soybeans, incorporation of carbon from 
labeled acetate, 77 

Phosphoric acid, comparison with oxalic acid 
for oil degumming, 8 

Photooxidation, of unsaturated oils, 656 

Pigweed, (Amaranthus retroflexus L.), fatty 
acid comp, 661 

Plasticity, of margarines, 644 

——* mixed fatty acid diesters of diols, 
7 


performance of carboxystearic acid esters, 
198 


Polar lipids, of soybeans, 1 
— control, in vegetable oil processing, 


449 
. glycols, dtmn in nonionic surfac- 
tants by HPLC, 691 
ae oxide chains, in mixed miscelles, 


Polygonum convolvulus L., see buckwheat 
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Polymorphism, of cocoa butter, effect of liquid 
fats, 

— of cocoa | butter with added 2-oleodipal- 
mitin or 2-elaidodipalmitin, 727 

—— of confectionery fats, 83 
of 2-oleodipalmitin and 2-elaidodipalmitin, 
5 c 

—— of palm oil, 609 

— of triglycerides, cold stage for x-ray dif- 
fraction, 196 

Polyoxyethylene nonyl phenyl ether, CMC 
dtmn, 165 

Polyoxyethylene tert.-octyl phenyl ether, CMC 
dtmn, 

Polyspiro ‘acetals, synthesis from formylstearic 
acid, 2 

Polyurethane foams, from diethanolamides of 
carboxylated oils, 17 ; 

Polyviny! chloride plasticizers, carboxystearic 
acid esters as, 198 

Pork fat, fatty acid comp by GLC for identifi- 
cation of commercial oil for Codex Ali- 
mentarius, 94 

Potassium oleate, solubilization of pentanol and 
benzene in aqueous solutions, 

Premier Jus, fatty acid comp by GLC for iden- 
tification of commercial oil for Codex Ali- 
mentarius, 94 

Pre-pressing, of high oil content oilseeds, 261 

Processing, effect on oil quality, 2! 

epi-Progoitrin, removal from crambe meal, 12 

Propyl gallate, as antioxidant for edible oils, 
430 


Propylene glycol esters, as food emulsifiers, 


Protein, alcohol-solvent wash processes, 327 
comparison of Kjeldahl and dye binding 
methods, 555 

— comp from Virginia and Spanish peanuts, 
T5A 
estimation in oilseed meals by modified 
Udy dye binding, 555 
isolates from peanut cultivars, 754 

—— oilseed, process technology, 327 
in sesame and rapeseed meals by dye 
binding, 555 
of sesame seed varieties, 648 

Protein concentrate, from alfalfa, 327 
processing, 321 

Protein dispersibility index, see PDI 

Protein foods, standards in developing coun- 
tries, 316 

Protein nutrition, effect on rats exposed to afla- 
toxin, 559 

Pulsed NMR, measurement of stability and 
solids contents of fat emulsions, 722 

Pumpkin seed oil, characteristics, 42 


Q 


Quality, of oilseeds, meals, fats and oils, effect 
of shipping, 238 

Quaternary surfactants, containing sulfur in 
soap-based detergents, 97 
synthesis of sulfabetaines, 60 


R 


Ragweed, false, (Iva xanthifolia Nutt), fatty 
acid comp, 661 

Rancidity, colorimetric method based on tita- 
nium complexes, 74! 
comparison of thiobarbituric acid test, 
peroxide value, and titanium complex col- 
orimetric test, 746 

Random interesterification, of edible oils, 390 

Random rearrangement, by interesterification, 


Rapeseed, chlorophyll content by reflectance 
spectroscopy, 767 

—— effect of myrosinase inactivation on oil 
quality, 299 

—— oil dtmn by nuclear magnetic resonance, 
467 
as oil-bearing material, 241 
processing by continuous screw press, 261 
solvent extraction, 283 

Rapeseed meal, in animal feeds, 302 
consumption 1966 to 1976, 224 

—— effect of myrosinase inactivation, 302 

—— glucosinolate assay method, 162 
protein by dye binding, 555 
protein solubility in aqueous systems, 142 

Rapeseed oil, change in tocopherol under deep- 
fat frying conditions, 673 

—. ee using oxalic acid or phosphoric 

acid, 

—— mass transfer of hydrogen in hydrogena- 
tion scale up, 463 
stability under exposure to fluorescent 
light, 473 
sulfur content, 169 

—— tocopherol content, 732 

—— world production and consumption 1971 to 


Rapeseed protein, solubility in aqueous sys- 
tems, 142 
Rearrangement of oils, by interesterification, 
390 ; 
Refinery operation, 334, 838 
Refining, commercial practices, 347, 353 
—— miscella, 361 
—— miscella of sunflower seed oil, 485 
—— oils, automated equipment, 370 
—— of rice bran oil, 149 
— steam, 358 
— theory, 344 
Refractive index, of butter fat, estimation of 
iodine value, 577 
Rheology, of margarines, 644 
Rhodium trichloride, complex with triphenyl 
phosphine for decarbonylation of fatty 
acids, 737 
Rice bran ‘oil, change in tocopherol under deep 
fat frying conditions, 673 
—retining, 149 
Rumex pseudonatronatus L. Borbus, see dock, 
field 


Ss 


Safety, in solvent extraction plants, 293, 295 

Safflower, high olcic, change in tocophe rol un- 
der deep-fat frying conditions, 673 

Safflower oil, anal of products from retail mar- 
kets, 713 

—— carboxystearates from, 198 
change in tocopherol under deep-fat fry- 
ing conditions, 673 

—— tocopherol content, 732 

Safflower seed oil, fatty acid comp by GLC for 
identification of commercial oil for Codex 
Alimentarius, 94 

Salad —, anal of products from retail mar- 
cets, ‘ 

Salad ond cooking oils, raw materials and 
world consumption, 414 

Saturated fatty acids, crystal structures of bi- 
nary mixtures, 655 

Screw press, commercial equipment, 265 
for pre-pressing of high oil content oil- 
seeds, 261 

—— processing of oilseeds, 261 

Seed cleaning, 271 

Seed storage, effect on oil quality, 299 

Selectivity of hydrogenation, of vegetable oils, 


Sesame oil, fatty acid comp by GLC for iden- 
tification of commercial oil for Codex Ali- 
mentarius, 94 

—— fatty acid distribution of 46 varieties, 648 

—orld production and consumption 1971 
to 1976, 224 

Sesame seed meal, consumption 1966 to 1976, 
&. 
protein by dye binding, 555 

Sesame seed varieties, protein and oil comp, 
4h 

S-taria viridis L. Beauv, fatty ac id comp, 661 

Sheeted fat products, processing and packag- 
ing, 

Shipping, effect on quality of seeds, meals, 
oils and fats, 

—— blending, chilling and tempering, 


—— margarine and vanaspati consumption and 
properties, 417 

Sida acuta, cyclopropenoid acids of, 698 

Sida rhombifolia, cyclopropenoid acids of, 698 

Sinapis arvensis L., see mustard, wild 

Soap solutions, solubilization of benzene-1- -pen- 
tanol, 101 

Soap-based detergents, 60, 64, 69, 73 
comparison of lime soap dispersing agents, 
757 

--— = olefin sulfonates as lime dispersants, 


with snlfur-containing amphoterics, 97 

Soaps, conductance of, 39 
critical micelle concentration of several 
metal salts, 39 

—— detergents systems, 757 

—— mixed micellar solutions, 101 

Soapstock, recovery of fats from, 437, 443 
splitting, effluent treatment, 446, 449 
treatrent, autorration of, 37 

Sodium dodecyl sulfate, CMC dtmn, 165 

Solanum platanifolium, oilseed properties, 168 

Solids, separation in centrifugal filter, 671 

Solvent extraction, comparison of percolation 
and immersion types, 286 

—— of copra, palm kernels, peanuts, rapeseed 
and sunflower seed, 

—— of cottonseed and «ll 279 
desolventizer design, 286 

—— energy conservation in plants, 291 
equipment, review, 2! 

—— meal driers, 286 

—— of oilseeds, batch and continuous, 275 
of oilseeds, safety, 293, 295 

Solvent removal, from extracted oilseeds, 279 

Sorbitol esters, as food emulsifiers, 400 

Soy flour, processing, 310 

Soy hydroxamides, color development in, 186 
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Soy protcin, processing, 327 
Soy protein concentrate, (SPC), processing, 
321 
Soybean-cottonseed ble snds, anal of products 
from retail markets, 7 
Soybean esters, se octal hydrogenated as 
as sperm oil replacement, 511 
Soybean flour, for human consumption, 310 
Soybean lecithin, processing, 27 
—- production, 425 
Soybean lipoxygenase activity, effect of geno- 
type and environment, 54 
Soybean meal, in animal feeds, 302 
— consumption 1966 to 1976, 224 
Soybean oil, anal of products from retail mar- 
kets, 713 
-carboxylated in urethane foams, 17 
— carboxystearates from, 19 
- change in — rol under deep-fat frying 
conditions, 673 
-comp changes by plant breeding, 595 
- correlation of flavor with volatiles, 628 
—— degumming for lecithin production, 425 
—— degumming eee oxalic acid or phos 
phoric acid, 
fatty acid ‘al from different varieties, 


- 
fatty acid comp by GLC for identification 
of commercial oil for Codex Alimentarius, 


hydrogenated, solids in emulsions by 
NMR, 722 
reductive ozonolysis, 90 
removal of chick edema factor, 105 
selective hydrogenation with copper cat- 
alyst, 511 
separation of lecithin, 27 
stability under exposure to _ fluorescent 
light, 473 

—— tocopherol] content, 732 

—— world production and consumption 1971 to 
1976, 224 

Soybean processing, by extrusion cooking, 305 

—— fate of Jimsonweed seed, 535 

Soybean seedlings, incorporation of labeled ac- 
etate into phospholipids, 7 

Soybeans, continuous solvent extraction, 279 
ffect of splits on shipping quality, 238 

—— extraction in plants with 2000 ton + per 
day capacity, 279 

— extraction by trichloro-trifluoro ethane for 

anal, 32 

—— flaking for solvent extraction, 279 

—— as oil-bearing material, 241 

—— pesticide distribution during processing, 
695 
polar lipids of, 1 

Sperm oil, selectively hydrogenated soybean 
and linseed esters as replacements, 511 

—— world production and consumption 1971 to 
1976, 224 

—* soybeans, effect on shipping quality, 


Spout line, effect on quality in oilseed ship- 
ments, 238 

Spreadability, of margarine, 644 

Stability, of oils, measurement by thermal 
anal, 179 

Steam refining, 358 

Stearic acid, crystal structures of binary mix- 
tures with palmitic acid, 6 
decarbonylation to alkenes, 737 
diffusion coefficient in peanut oil, 122 

Storage, of finished oils, 408, 410 
of oilseeds, 248 

Strontium soaps, conductance of, 39 

Sucrose esters, as food emulsifiers, 400 
purification by selective absorption, 563 
purification by ultrafiltartion, 719 

Sucrose polyesters, dtmn by gel permeation 
chromatography, 581 

Sugars, of peanut cultivars, 754 

a-Sulfo fatty acids, amino esters in detergents, 
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Sulfobetaines, in soap-based detergents, 97 
synthesis, 

a  Sulfopalmitate amino esters, in detergents, 69 

synthesis and surfactant 
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Sunflower meal, consumption 1966 to 1976, 224 
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Sunflower seed, moisture by electronic moisture 
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solvent extraction, 283 
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effect on stability of fat emulsions by 
NMR measurement, 722 
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structure of linear alkyl benzenes, 704 
synthesis and properties of a,w-bis(sodium 
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svnthesis of sulfopropylated amphoterics, 


Surfactants, anionic, effect on micelles of non- 
ionic surfactants, 145 
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Tallow, fatty acid comp by GLC for identifica- 
tion of commercial oil for Codex Alimen- 
tarius, 94 
fractionated, economic evaluation as a 
confectioners fat, 491 

—— triglyceride comp by argentation TLC, 48 

Tallow based N-acylglutamates, in detergent 
bars, 113 

Tallow and greases, world production and con- 
sumption 1971 to 1976, 224 

Tannins, of peanut cultivars, 754 

Tartaric esters, of monoglycerides as food 
emulsifiers, 400 

TBHQ, (tertiary butylhydroquinone), as anti- 
oxidant for vegetable oils, 430 

Tempering, of margarines and shortening, 397 

Tertiary amines, sulfopropyl amphoterics from, 
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Tertiary butylhydroquinone, see TBHQ 

2,3,7,8-Tetrachlorobenzodioxin, removal from 
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Tetradecanoic acid, viscosity in mixed fatty 
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Textured protein products, processing, 325, 327 

THBP, (trhydroxybutyrophenone), as antiox- 
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Thermal analysis, for measurement of oxidative 
stability of oils, 179 
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Thio derivatives, by hydrogen sulfide addition 
to unsaturated acids, 

Thiobarbituric acid test, comparison with other 
tests for rancidity, 746 

Thioglucosides, removal from crambe meal, 12 

Thiolacetic acid, free radical addition to un- 
saturated acids, antimicrobial activity of 
products, 636 

Tobacco seed oil, analytical constants, 680 
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triglyceride comp, 680 
Tocopherols, analysis by TLC, 732 
concentration change in frying oils under 
frying conditions, 673 
in vegetable oils, 430 
Tricarboxystearates, as plasticizers, 198 
Triclocarban, dtmn in blood, 663 
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_—- cold stage for x-ray diffraction, 
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dtmn by ~ aaa thin layer chroma- 
tography, 4 

Pitigdeehehoenine none, see THBP 

1,1,1-Tris (2-hydroxyethyl) amine-2-acylimide, 
synthesis, 537 

Tung oil, derivatives from, 677 
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Ultrafiltration, for purification of sucrose es- 
ters, ¢ 

Unloading, of oilseeds, 248 

Unsaturated acids, radical induced addition of 
hydrogen sulfide, 762 

Unsaturated fatty acids, antimicrobial activity 
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Unsaturated oils, photooxidation, 656 

Urethane foams, from diethanolamides of car- 
boxylated oils, 17 
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Vanaspati, margarine oils and shortening con- 
sumption and properties, 417 

Vegetable oil oR by-products from 
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Vegetable oils, acid degumming, 8 
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—— analytical data on 14 commercial prod- 
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—— chlorinated pesticide content during proc- 
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correlation of flavor score with volatiles, 
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—— handling and storage, 332 
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international arbitration procedures, 235 
—— official methods and referee chemists, 232 
refractive index method for estimating 
iodine value, 577 
world supply and demand, 1976, 224 
Vegetable protein concentrates, processing, 321 
Vinyl resins, acetoxy acetal derivatives of for- 
mylstearic acid as plasticizers, 152 
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Walnut oil, tocopherol content, 732 

Waste treatment, in oilseed processing, 437, 
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Wastewaters, biological treatment methods, 449 

Wax esters, of cuticle wax of Ligia oceanica, 
748 

Waxes, removal from sunflower seed oil, 485 

Weed seeds, fatty acid comp of nine Canadian 
weeds, 661 

Whale oil, world production and consumption 
1971 to 1976, 224 

Wheat germ oil, tocopherol content, 732 

Winterization, of cottonseed oil miscella, 361 

—— of edible fats and oils, 393 
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Xanthium strumarium, fatty acid comp of fruit 
and seed oils, 524 

X-ray diffraction, of binary mixtures of pal- 
mitic and stearic acids, 
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Zinc, effect on oxidation of mackerel lipids, 636 





